Effects of yeast on dairy cow performance, ruminal fermentation, blood components, and milk manufacturing properties.
Effect of dietary yeast culture on milk production and composition, ruminal fermentation, blood parameters, and milk manufacturing properties of 24 midlactation Holstein-Friesian cows was determined in a 6-wk experiment. The control diet (DM) consisted of 30% corn silage, 22% alfalfa hay, and 48% concentrate. After a 2-wk preliminary period, cows were assigned in equal numbers to either 0 or 10 g/d of yeast culture for the remainder of the 4-wk study on the basis of age, DIM, and pretrial milk production. Production of milk (26.2 vs. 25.4 kg/d), FCM (23.6 vs. 21.6 kg/d), and milk fat (.90 vs. .78 kg/d) was increased significantly by dietary yeast culture. No differences were significant for milk composition. Molar proportion of acetate and acetate:propionate ratio in ruminal liquor tended to be higher in cows fed yeast culture. Total VFA concentration in ruminal fluid was not different between treatments. Manufacturing properties of milk and blood plasma components were not affected adversely by added dietary yeast culture.